OMAROO
G R I L L

SIGNATURE SET DINNER

PABRE S SR EMEE S  EHES
Jumbo Lump Crab Cake Z##¢f 30z AR " 5

lobster tail, mustard mayonnaise, pickled onions Daily Soup 2H®&%S

FEIRE  TPRESEE > F¥E (Add £ +$108 N
RIS » TP B (Add on J ) Oysters 415 (+$48 per piece F£)

MAIN COURSE

select one
Filet Mignon with seared Foie Gras Red Wine Braised Lamb Shank
pumpkin rosemary purée, red wine & thyme sauce roasted garlic, fig sauce
BRUSHIE4HE m ki E 2 ADHEEEET SUEYETFRR B mICRT
Herb-Roasted French Yellow Chicken Kombu-Cured Salmon Fillet
half bone-in HFEIE LR =E#H (F&) turnip and kelp broth, spring onion oil, crispy leek
=X AN—ET
Spinach, Pine Nuts & Sundried Tomato Quiche (V) AR =S TEUH » BREAGE
with Grilled King Oyster Mushroom
B AT > BohnEEAL Aoks HeRe st 200-day grain fed Ribeye (120z)
. o 200 HEAFAIRY (12 Z1)
US_DA Prime Sirloin (120z) watercress salad, five peppercorn sauce
USDA Prime ERfR{EEFRFAES (12 ZL) TR BRACT
watercress salad, five peppercorn sauce (Add on #ific +$180)
PEFESE/ D, SAMUT (Add on finfic+$238)
SIDE DISH
select one per person
Creamy Mashed Potato Chargrilled Asparagus Broccoli Casserole with
TREER BEEE R Gruyere Cheese
Z - RIEraREA T
DESSERT (Add on $60)
select one
Brllée Baked Cheesecake £k~ Ek: Lemon Curd Tart EisEshE
mixed berries coulis FiE R e with freshly whipped cream fit S 5g

WINE PAIRING per person &7

One glass —FF $120 | Two glass Fiff $220 | Three glass =#f $300
Robert Weil, Riesling Trocken, 2024 Rheingau, Germany
Nipozzano Chianti Rufina DOCG 2022 Chianti, Italy

#Z/r HK$498 per person

(V) Vegetarian Dish (V) % & =t
Prices are in HK$ and subject to 10% service charge. A (B FTLOBBSETE » JEEE I 10% fRiEE

APPETISER
select one
Scallop Crudo #TFHI& Beef Tartare 4:4-pAftifi,
arugula sauce, seared orange, pine nuts truffle mayonnaise, basil oil, home cured egg yolk
ZiRE  FHIER AT crispy potato strings



